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2025 MOLERA VALDOBBIADENE PROSECCO

SUPERIORE DOCG

WINERY

Bisol family tradition and association with the history
of Prosecco linked to the Valdobbiadene stretch back to
1542 and 21 generations of family ownership.

WINE

Molera is distinctively produced with grapes grown
in shallower soils, bringing the roots of the vines into
greater contact with the thin layers of ancient limestone
rock that characterize these hillsides. This in turn lends
the grapes a range of delicate mineral notes and fresh
suggestions of fruit.

VINEYARDS

The roots of the vines stretch out downwards into
the clay-laden marine sandstone of the steep slopes
of morainic hills dappled with patches of “molera“ a
soft citrine rock. The stony soil with various depths
allows the roots of the vines to penetrate deep into
the ground as far as the bedrock. Its unique quality is
that the vine’s roots are able to reach out across the
anicent calcareous rock which brings character to the
hills and enriches the grapes with delicate mineral
notes with a fresh fruity nuance.

VINTAGE NOTES

The 2025 vintage in the Prosecco DOCG area saw a
rainy spring that supported balanced vine growth,
followed by a warm summer that advanced ripening.
Cooler nights in September preserved aromatic
definition and freshness, resulting in healthy grapes
with vibrant acidity and balanced structure.

WINEMAKING

Harvested in small lots, the grapes undergo gentle
pressing while chilled. Fermentation in stainless steel
tanks and aging on lees come before the second
fermentation, which follows the Martinotti method for at
least 30 days.

TASTING NOTES

Pale straw yellow with slight golden hues, this wine
opens with a delicate, fragrant nose of apple and
hawthorn. The palate is soft and balanced, with bright
freshness and a savory finish that adds length and
persistence.

VINEYARD WINEMAKING TECHNICAL DETAILS

Region: Veneto Varietals: 100% Glera Yeast: Selected

Appellation:  Valdobbiadene Prosecco Malolactic Alcohol: 11.5%
Superiore DOCG Fermentation: None Residual Sugar: 15 g/L

Soil: Morainic soils & limestone Aging: None Total Acidity:  6.26 g/L

Exposure: South, East & West PH: 3.21

Elevation: 250 meters (820 feet) LSRR B Dy

Eco-Practices:

Sustainable Viticulture
practices
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